EVENING

STAR. WEDNESDAY, SEPTEMBER

9

=3

1914.

TODAY'S HOUSEHOLD AFFAIRS. |

BLAUCK VELVET HAT, TIED UNDER THE CHIN WITH BLACK VELVEYT

RIBBON, AND TRIMMED WITH LARGE PANSIES,

BY ANNE RITTENHOUSE. used in combination with black velvet
hats of all descriptions. Sometimes

Special Correspondence of The Star. | the sole trinming of a big hat will be
PARIS. August 17.—A period of tran- |a biz silver gauze rose. Sometimes a

sition is always full of possibilities
This autumn, when we are going from
the smallest hiats we have. worn since
we had tiny bonnets perched on the

top of our heads to hats as. larze as
any we have ever worn, perhaps, there
is no excuse for any one to-wear an
unbeceming hat. For although the big
hat has arrived. the little hat has not
taken its departure. If your face looks
well under the overshadowing influ-
ence of 4 hat as big as an umbrella,
wear that kind of hat. If it is of the
rather piquant type demanded by the
small hat, wear that Kind.

About Black Velvet.

The black velvet hat, both big and
little, is sure to have a long stay in
fashion. It is popular, but even popu-
larity cannot speil anything as usual-
1¥ becoming and attractive -as the
black velvet hat. Georgette favors the
huge Spanish sailor shape; Reboux and
Talbot cling to the small toque.

A style that ought to become popu-
lar is the tricorn, for in these warlike
times it lends= itself easily to a mili-
tary lock. Perhaps the best estab-
lished mode of trimming the black vel-
vet tricorn is to bind it at the top of
the three-cornered Lrim with gold or
silver braid. Sometimes this metallic
braid is not put en in ihe form of bind-
ing, but extends half an inch above
the edge of the brim in a finely pleated
frill.

Metallic braid and various
sorts of metallic trimming are

other
much

gilt or silver cord will be bound about
the crown and loosely knotted at one
side. Again, a transparent brim of
zold or silver lace will have a puffed
or shaped velvet crowmn.

Fur, too, is used on black velvet hats
and wil] probably be more usual when
cooler weather comes.

One large black hat has a fringe of
monkey fur flat on the brim. with a
silver band about the crown and a sil-
ver ornament at one side.

Other Trimmings.

White flowers of various sorts are
used on some of the black velvet hats,
and pansies are as much in voque as
they were two months ago. Big, deep
pansies they are, of velvet usually, in
all the loveliness of natural pansy col-
oring.

A novelty iz a white kid rose—not a
stiff. shiny rose of the sort of kid mil-
liners’ gardenias have been made of
for a season or two, but a soft, luster-
lesa kid—as soft as a suade kid glove.
This rose is huge and is finished with
a big black velvet button in the cen-
ter. It is placed as the sole trimming
on the left side of a big black velvet
Spanish sailor.

Colored flowers and colored feathers
—ligl;%. pale colors—are also used to
trim lack wvelvet harts, and one de-
cidedly striking hat, a2 big sailor. is
sigply trimmed with three or four
brown stems of deep pink peach blos-
soms that look actually as if they had
been broken from a flowering tree five
minutes ago.

| FOREIGN FASHIONS
| Fo7 AMER!CANS

BY LILLIAN E. YOUNG.

Fashions are bound to be affected
and influenced by the war chaos
abroad. While Paris and other Buro-

pean fashion venters will practically

suspend pursuits sartorial for a time
at leasi. the des=signs of our own coun-
try will show a tendency toward the

costumes of the geveral countries con-
cerned in all this horrible trouble.

tussian blouse effects, for example,
will be accorded a new lease on life,
and the broad Cussack sashes and
peasant bodices are finding expression
in really exclusive wmodels, Military
tendencies will be feit as well, and of
these the French tvpe will surely find
recognition in  Napoleonic coat collars
and clpsely buttoned jackets,

The redingote of today’s design shows
the FHussian influence with its long

THE
INFLUENCE.

A STYLE
SIAN

THAT SHOWS

waist and full-ski
veloped in darkest

tunie,
hiuc =atin

WOrn over skirt of white crepe
chine. The Dblouse. has long
cut with the body wnd i
ristg with flat ruchings
ate,
: flaring wing collar of batiste.
The blouse is gathered
of the girdle and the

“

long tunic

RUS-

It is de-
closely
buttoned from shoulder to waist with
# row of flat dull brass buttons and {s
de
sleeven
ished at the
f white ba-
The eut out neck is relieved by

into the top
is
gathered to the lower edge so that all

has its length broken by bias folds
of self material. the lower one being
4 trifle wider than the upper.

The redingote is a splendid design
for a vouthful figure and in this par-
ticular instance will doubtless be
found most dressy and serviceable.

B e ——————
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Stuffed Bass.

Any fish may be served this way.
Clean the fish. Dip soda crackers into
boiling water a second: then mix in
one tablespoonful of butter, and salt
and pepper to swit; add as many small
raw ovsters as desired and stuff the
fiel, drawing the loose flesh over the
opening with clean twine. Lay the fish
on thin slices of pork and place a few
more on top. Bake them from twenty
o forty minutes, according to size of
fi<h.

Pumpkin Bread.

This is an old fashioned Connecticut
tidit worth trying.  Sift two quarts of
Hour, two level teaspoonfuls of salt, a
| teaspoonful of cinnamon into a deep
bowl, work in two tablespoonfuls of
|lard vr white dripping, and when like
:-U"nmeul in consigtency add one scant
."i"l of stewed pumpkin and quarter
of a compressed veast cake softened
e Jukewarm water. Beat one large
| ezx until light; then add to it a cup-
I ful of lukewarm milk, and gradually
mix this into the other ingredients,
adding sufficient more milk to make a
dough easily handled; stand in a warm
nlice to rise double its bulk., then

knead down and form into rolls and
stund in a greased pan to become light
sgain:  bake in a moderate oven for
Torty-five minutes.

White Salad.

Qe cup of celery cut in small pieces,
one small white cabbage cut fine, one-
half cup of almonds blanched and cut
{line, one-half box geletin, soaked in
a pint of hot water, one teaspoon salt,
one-half cup of sugar. When the dis-
solved gelatin is cool add the juice of
three lemons and all the other in-
| gredients, Mold in a square pan,
cul in squares and serve on lettucs,
with French dressing.

Baked Quinces.
To make haked quinces that

are not
tough, wash and core as you would
apples to be baked and put them ir

a pan, filling the center of each quince
i with granulated sugar and a little cin-
| namon. Add a little water to the bot-
tom of the pan and cover the guinces
so that they will steam. When the

quinces are tender to a thrust
fork remove the cover and allow them
to brown slightly. Serve plain for
breakfast or for dessert with whipped
cream or a meringue.

Clam Chowder.

Clean one quart of clams. Cut one
and one-half inch cube of salt pork
into thin slices and fry one minced
onion until veilow. Do not brown. Add
four caps of diced potatoes with boil-
ling water to cover. Cook gently until

| tender and the water i{s nearly boiled
away. Next dredge potatoes with fiour,
add clams and clam water,
pepper and dredge again with flour.

three are attached and in one, allow-|Simmer ten minutes, Kkeeping Jjust
ing it to he put on over skirt lke a|enough water to prevent burning. Add
cont.  The opening of course i= ar-|four cups of milk and two tablespoons

vanged under the
one side of the blouse.

The skirt i= gathered at the top and

line of buttons at

of butter. Let boil up once and pour
into tureen in which are eight common
crackers split in halves,

of a

salt and

By Mary Lee. f

How to Use Sour Milk.

Through the summer months and
the warmth of early autumn, it is
not always easy to keep milk from
souring.

In warm days milk should never be
left ocut of the refrigerator any longer
than is absolutely necessary, but even
| thiz ounce of prevention will not al-
ways keep it from souring. However,
gour milk is a healthy food, and is
very useful in cooking, so when a jar

of good milk suddenly *“turns.,” try
some of these recipes,
' Sour Milk Ginger Bread.

Mix half a cup of sour milk and
one cup of the best molasses. Mix

one-half teaspoonful of mace, one-half
teaspuonful of cinnamon, one-fourth
teaspoonful of salt and pne teaspoonful

of buaking powder, dissolved in two
tablespoonfuls of cold water. Mix the
dry ingredients with the milk :and
molasses, and gradually stir in two

Sour Milk Pancakes.

Two cups of sifted flour, one salt-
Spoon of salt, one teaspoonful of bak-
ing powder and one teaspoonful of
sugar; add two cupg of sour milk to
this mixture and beat until bubbling.

Sour Milk Sugar Cookies.

one and one-half cups of sugar creamed
together; add a cup and a half of sour
milk, four cups of sifted flour, one tea-
spoonful of baking soda and half a
teaspoonful of salt. Roll out gn a
floured board, keeping the materials
cold while rolling. Cut into shapes
and bake in a hot oven.

Sour Milk Johnny Cake.

Twao tablespoonfuls of hutter and one
cup of flour mixed with one cup of
cornmenl; add half a cup of sugar, half
a teaspoonful of baking powder and
hall’ a teaspooniul of salt, one cup of
sour milk znd two well beaten eggs.

Liver amd Bacon Corn Bread
Coffee
LUNCHEON
Cream Potato Soup
Vegetable Salad Toasted Bizcuits

Iced Tea
DINNER
Tomato Bouillen
Hamburger Steak Fried Onions
Corn Pickled Beets

Steamed Apple Pudding Coffee

Crepe, Embroidered and Plain.

cups of fiour and hall a cup of seeded I;:;nal;:li' 1;}1;?-;1‘}”;';111'20"::’[ “-(t,\‘l.],.,t,mn::;iq
raising.  Bake in a steady oven for|cream may be substituted for sour milk
jti:1'l:-t:-!.U.l&ll‘tel"é of an hour. in any of the above recipes.
;__. = i __T‘. g
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| BREAKFAST 5
| Burtiolt Pears Cireal Home-l‘awn Chances Two Artist

A Pretty Combination of Taf-
feta and Voile.

Stir in one well beaten egs, and bake |
on a very hot and well greased griddle.

Two-thirds of a cup of butter amll»

Slsters

BY JESSIE ROBERTS.

A friend has just
sisters with a talent
made a success of

They live in a small town about forty
miles from the nearest city, where a
good many automobilists pass through,
and where there is a summer contin-
gent. Neither of thom could paint or
draw sufficiently well to make a suc-
la:‘e.‘us of pictures or illustrating, vet
they did not want to push aside the
|talent they had and take a commercial
| position.

So they hired a tiny little shop on
the main street, with a window where
they could display their work to ad-
vantage. And then one of them set
to work to ecarve out of wood, and then
to gild, wooden picture frames of dif-
ferent sizes. She does exquisite work
and charges good prices. She will
make any size frame to order, and if
preferred follow a given design. But

told me of two
for art who have

their work.

the bag when well drained and mix with

it a litile salt to taste, a*bhit of soft
butter, or a few tablespoonfuls of =sweet
cream.

It may be further seasoned with pepper,
made into small balls, and served with
the =alad course. If desired, some wel
molds may be lified with the cheese and
the centers of the molds filled with salad,
nuts and celery, When cold, the molds
may be turned out on lettuce leaves and
served with salad dressing.

e

Very smart is the lace blouse with
Roman striped silk bodice that covers
all but the sleeves and decollete.

most of the designing i= her own,
taken from the finest old models.
Sometimes she paints the frames in

The body of the frock above was cut
from plain crepe with lower part of
blouge and pointed collar of embroid-
ered crepe in black and gold. Black
velvet ribbon crosses at the front and

forms the girdle, which ties at the
back. The tunic has a front voke of
embroidered crepe and falls over an

underskirt of plain crepe. On the sides
and front is a ruffle reaching to the
lips, from which the gathered tunic de-
pends. There is a square collar of em-
broidery.

Stock—The Foundation "
of Soups and Sauces |

A reliabie rer.'emt for stock, to be
used in flavoring sauces and basting
che; meats, as wekll as a foundation
for %all clear soups, is this:

Thgee pounds of shin beef.

Three pounds of knuckle of veal

A ham bone chopped in pieces or
quarter pound lean ham.

Two small onions or one large one.
One large turnip.

Four cloves.

One bay leaf.

One teaspoonful mixed lerbs.
Five peppercorns,

A good slzed Jump of sugar.
Salt to taste.

Three quarts of cold water.

Chop the ham bone and cut thie beef
and veal into two-inch square pieces.
Wash, pare and cut the vegetables in
thick slices. Now put them wlih the
meat and the ham bone into a large
saucepan, cover with the water and
bring slowly to a boil. Keep the stock
well skimmed, adding a little cold
water to prevent it trom boiling too
quickly. When it is quite clear add
all the other ingredients and simmer
very gently for Ifive hours. Strain
carefully through a cloth or fine sieve,
and when quite cold remove the fat
and it is then ready for use.

When the housewlife has learned the
wisdom of tastily preparing cheap
meats, she will find that she has bones
at her command almost every day. If,
for :nstance, she learns to save the
bone taken from the center of a steak,
the ribs from the roast and the car-
cassez of the chickens or turkeys, the
liguor from these will form an ex-
cellent foundation for many soups.
Bay that she has a frame of a roast

chicken and the center bone of a steak.
Let her crack them up, lay them in the
soun kettle, cover with col ater and

when they come to the first beil, skim
carefully, Simmer gently for two hours
and a half or three hours, then add
vegetable flavoring.

Stick half a dozen cloves into an
onion, take half a bay leaf, a few green
tops of celery, a small carrot sliced
fine, and add to the stock with a dash
of pepper. Simmer gently for another
Ihour Strain through a soup sieve; set
away 1o cool, and, before using, scrape
loff every bit of fat that has rvisen
in the cooling process. This stock
|may be kept in a porcelain bowl or n
glass jar in the refrigerator, and will
remain sweet for some time.

(Copyright, 1014.)
e

Printed satins for linings show a riot
ot color and patterns that are bevond
the wildest dreams of the futurist,

|some of the frames are round,

| place

| she keeps

| day.

|USE
| TABLE.
.I UCKY Gk

| attic in place of the second-hand store,

| for she can find good use for it. XNo
ihetter molding boarding was ever in-
vented than this marble slap. Place it
| near the baking materials, where no
tlleeqless steps may be taken, and the
baking will be a source of comlort It
P will also be a saving and a conveni-|

|l eate frocks.

Two carrots. }

the Itallan renaissance styvle. dull blue |
and reds and gold and greens, an (]’
uthen;

are beauti-|
the workmanship perfect. |
sizter paints water color sards,
cards of many varieties, birth
jday and Kaster cards, Christmas cards
and cards for every anniversary. For |
|these she makes cunning hule verses |
or selects quotations. She gets orders!
for them from a big statioper's com- |
pany in the city, in addition to thosze!
: in her shop. She has all
do, working severa] hours a
Between the two arts the sisters
make an excellent income, besides
working dt what they love und nro—.
ducing something lovely under their
own management.

"FOR  MARBLE - TOP

oval, others square.
ful, and
Her

Al

W\ﬂm\mmm,

ahe can

is the housewife who hm-.l

sent her marble top table 1o the

ence for setting hot things when taken
from the =tove. In Keeping the mar-
ble clean there is no scrubbing with
a brush, for an washing of hot water
and soap will thoroughly cleanse it.

PRIEAD one teaspoonful
or lard evenly on the spot, and
let it remain there until the axle
grease has become thoroughly soft and
greasy. Then wash out in soft soapy
water, and the stain will come out. and

there will be no mark left. This will
be found valuable for children’s deli-

of butter

Removing Axle Grease. |

e T £ T e

Many sashes are seen threaded through
the coats of tailored suits.

’

2

2 Have Your
: Sewing Machine

—overhauled and put in
—perfect condition for
» —fall sewing.

Phone-us or drop postal
and we will =send our
wagon for wour machine

and return it to you in u

few days equal to new.
Estimates Free to All
All Work Guaranteed.

. Oppenheimer’s,
; Cor. 8th and E Sts. N.W.

"

| Youget more

—nourishment in

MEINBERG'S

TOP-NOCH
BREAD

i
! —than

17

TO KEEP AIR IN
THE HOME CLEAN

OF‘ course, the average housewife is
familiar with the old saw, “an ounce
of prevention is worth a pound of cure,”™
She can do quite & number of things to
keep her house alr from becoming as
dust-laden as It surely will If she does
not Interest herself In thess slmple de-
vices.

When & wind s “kicking up” great
clouds of dust, let her close the win-
dows while the agitation Iasts. Tt will
serve the double purpose of keeplng out
a lot of fiying dust and causing what
dust is in the room to settle and so be
easy to remove.

Let her train the varlous members of

of dust that scientists have laboriously
discovered.

Let her insist on every member of the
family ridding the shoes, especially, of
as much dust as possible before enter-
ing the front door.

Iet her furnleh her rooms tastefully,
but simply. Then there will be fewer
articles to disintegrate slowly but g'rnd--
ually into dust, or to catch and hold |
dust. Excessive furnishings, such a=
graperlu. always mean an excess of |

ust.

| constantly.

A Delicious French Dish.

One of the most savory and elegant|
cold dishes made by the French cook |
i= the gelatin. which means a white
meat filled with A force meat and bolled
in stock or broth. To make a gelatin
of veal, have the butcher bone a breast

| sherry
'i white

half a dozen cloves, two bay leaves, »
amall carrot and a blade of mace, tled
firmly together before putting them Into
the pot. Simmer the meat in the broth
two and one-half hours, or until tender.
Layv on a platter, remove cloth, and cool.
From the broth is mades the famous
aspic felly used to garnish cold meats.
It adds both to their appearance amd
flavor. Strain the broth until ¢lear. To
every quart add two ounces of gelating
soaked In cold water untli soft, and the
beaten white and rolk of an eg=. Stir
and when the broth has

add to every quart a glass of
and 2 mild seasoning of salt and
pepper When pearly cold cover
the bottom of a mold an inch or two
deep with jelly. Let it harden. then lay
the veal upon it and pour the remalnde:
of the jelly over and about the sides of

cleared,

the veal. When very cold and ready for
use wrap the mold in a towel wet In
hot water and turn upon a platter.

Ham, chicken and tongue arve delicious

)

§
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Summer Ready-to-Wear Garments|

We never do things by halves.

For Women—For Misses

Not a dollar's

worth of summer ready-wo-wear apparel

can be carried over to next season because of our set rule to sell ali ga: :mcm-& out in the

season in which they were bought.

as follows:

Just 20 Misses’ Gray Chambray and Black Lawn Dresses; sizes 14 and
Choice tomorrow. ‘
Just 12 Children's Bathing Suits; of blue flannel and surf cl
To close. ..

only; values up to $1.50.

only. Values up to, $1.50.

R R R R

Hence. tomorrow stupendous reductions have

Just 106 Summer Wash Waists; in white and plain black; sizes 32,

only. Values up to $1.50.

$15.00. Tomorrow, chmcc

First choice 1s
waist bands;

always
size

From 8:15 am. to 10 am..........53¢
; From 10 am. to 12 noon.........43¢c

It May Rain Tomorrow—Or the Day After.
We offer Women's and Misses’ Raincoats in navy blue, tan and olive;
16 to 42 onfiy; values up to $6.00. Choice......

To close at.
Just 15 Evening Dresses; of chiffon;

best choice.

sizes 14, 16 and 18 only; values up to 53 23

2nd floor—Outergarment Section.

" The Best Black

Dtess

‘Fabrics

Always Come From Lansburgh's.

We have a reputation for sell-
ing the hest Black Dress Fabrics
in Washington, and shall always
zealously guard this reputation.
Tomorrow we make the following
price offerings:

Black Silk Finish Henrietta,
imported, 42-in. wide; beautiful
1 - rich silk finish; regu-
Iy lar $1 value. Tomor- 75(:
Ches N T B o Waet e
H 1 - R | ﬂal' 5 an o0 an To¥.
i will buy. For HH K 40 in. wide: a popular new weave
ilf health’'s sake eat Lt for fall wear; lisht weight; firm-
{ e - " I l Iy woven wedr guaranteed:
i l‘)p'h"c‘h- Y} { worth $1.25 a \’dl{]

|
|
r
At good grocers’. - _-J

e

4.85

“Banister’ Oxfords—
Black—Tan.

“Nature Shape” Oxfords for
and for Women........

Children’s Shoes reduced in li

3 pairs for 1.00.

Summer Hosiery—for Men and Women, silk and lisle—

Arthur Burt Co., 1343 F

535

Men. 383

and 4.33, 4.35

ke proportion.

e

|
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% Gas

Special

Is your gas or lee bill too high?
gas.

per eeat guaranteed saving in gas.

If 80, buy a Service Fireleas Cooker,
and you can cook a T-course dinner to perrectlon with 2 cents' worth of
You can roast, bake, boll and fry In the Service Cooker.
teed all aluminum lined, with oven for ha.klug. roasting and frying.

$27.00 buys a $35.00 Service Cooker: $32.50 buys a
$40.00 Cooker; $15.00 buys a $25.00 Cooker; $25.00 buys ]
a $60.00 Refrigerator; $30.00 buys a $75.00 Refrigerator. *

Service Refrigerators are guaraniced 30 per cemt saving in fce.

Special Sale for 2 Days Only.

TRAVERSE CITY REFRIGERATOR CO.,
914 G St. N.W.

50% lce

Notice

Guaran- I
BO

®
@

@'\...-v—-_-

$1.05

Speeial tomorrow at,

o yard.

ulnﬂ. lk lnd \\ool FPoplin,
42 in. wide: very much in \l"”l >
for dresses; the regular
quality. Offered special
tomorrow  at, o vard, 89C
OnE, L L e

Priestley's Black Eaglich Serge,
42 in. wide; pure wool;
our own importa rich crow
black; firin weave; wear guaran-

teed: worth 60c a \.;rd 48C

Special tomorrow,
Ro-

yvard, onl
Main Floor—3sth
tunda—Dress Goods,

Street

Special Lot of
Undermuslins

At 50c

We specialize tomorrow Slip-
over Gowns trimmed with em-
broidery and ribbon; high and
“Ve” Shape Gowns and White
Petticoats, embroidery trimmed;
at the very low price of 5dc.

Not a garment worth less than
750—and the price of Under-
muslins will probably advance
ghortly, owing to the lack of im-
ported embroideriess used as
trimmings.

Third Floor—Undermuslins.

It May Turn Cool Suddenly — and the Need of

| Warmer Beddlng and

.

o

[ R

e 8

@

e S e e oy o o A A e |

\’J{
!‘I

mo

alc

been made.

1 23c

oth sizes 2 and 4 23(:

34 and.36 23(:

Buy a Raincoat and Be Prepared.

sizes 52 99

House Dresses |

To Close, 73¢

Values, $1.00 and $1.25

Such good values that women should Luy sev-

and

rrow at

75¢ values.

Cholce

Main l-loar—-—Bargain Tables,

Only 50c Tomorrow for
Bungalow Aprons

That Completely Cover the Dress

A very low

price,

indeed, for a

Very

Bungalow Aproi, and one that offers ample pro-

and 1

with  bib,

White Lawn Aprons.

Jap Drawn

at P8c tomorrow.
Covers and SBhams, 3
llon trimming,
work,

Main Floor—8th St
Art Section.

tection to your dress.
Made of percale in meat bluck-and-white checks
ght colors, trimmmed with pipings.
large Gingham Band Apreomns, I'ercile
Ruffle-trimmed

Work

Scarfs and Covers
Values Up to $3

At 98¢

Eplendld choosing from this lot
of Japanese Drawnwork Scarfs,
Table Covers and Bhams offered

Bearfs are 18 by 54 in.; Table

0 in.; some

with hand-crochet wheel medal-
others embroid-
ered nnd embellished with drawn-

Make vour selections tomorrow.

Rotunda—

Aprons
Choice of .au} ol
these styles tomorrow at...

Main Floor—Bargain Tables.

(.1 e L s o A P .‘_,_.,_____.;

Aprons

25¢

uml

ues always
ings.

To-

superionr

eral tomorrow. They represent odid lots and broken

sizes in Percale and Gingham HMHouse Dresses, all
neatly tailored and trimmed.

Sizes range 36 to 44 in one siyle or anctier-—
and the price to close the lot out in a day, only Tic
for choice.

Dressing Saeques of lawn  ar  per-
eale, in light and dark colors;

37c ' 5

i

in

Neckwear

Trust us to offer the best val-

in Women's Neckflx-

These for tomorrow:
Oriental Lace Vesteen, trimmed

with pearl buttons, also

Shadow Lace Gulmpes,
Cholce tomorrow at the
very low price of

45c

New Embroldered L--en DByron

Collars,
am:red spec

.\1m:|

lates:

izl i 2sc

Floor—Neckweunr .

Arise-Buy Tomorrow
Be Prepared

We sell more bedding than any other establishment in Washington—because we scil the

best lowest in price.

"l White or Gray Blankets, 10-4

\ =mize, closely woven,

{ pink or blue ber-

\ ders: $3.50 value. $2 98
Tomorrow, a pair.. .

o i e

White Wool Blanketa, cdged
with wide =llk double stitched
binding, with dainty pink or blue

borders; 11-4 size:'§b $3.98

value. On sale to-
morrow at, a palir...
Fourth Floor—Bedding.

|
|

Here is evidence:

)

E

)

f Automatic Sale Tomorrow of AII Womm s Colorcd W ashable Street Skirts

We have 897 skirts remaining,
values up to $2: scheduled to go tomorrow as follows:
From 12 noon to 3 pim..........33%k
From 3 pm. to 5 pm..........23c

in all lengths and all

4"_‘—*\
‘.'a‘:_- _ ’:-{-_\5; . é ¥

z‘f\"J

— e

e e e e

e e

1 More Underselling |

(§) o s e P s

All-Weool Plald Blankets, 11-4 T Full Size Comforts, coversl )
size: also shown in solid white, with best quality eambric, =eroll |
Eray or secarlet; I stitched:; filled with best pio- |
$6.50 wvalue. Special 55.00 cesged eotton: desir- 3
At DRI s o e able colorings. Spe- $2.00 )

Heavy Comforts, ull size, filled cial tomorrow at... )
with best white laminated cot- Crochet Spreads, 11-1 size, in
ton, covered with silkoline in at- gix artistic designs, closely wov- |
tractive designs and en, hemmed, ready '-,
colors. qpﬂcial to- $l 50 for use, Special $l 25
morrow al. Lo E E L e R R
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cooked In the same way. The wine may
her household to sneeze and cough Into of it. and “_Jﬂnm” it with sait and "'Qp_|l-‘e omitted from the jelly when wine |=
thelr handkerchiefs. Then the molsture per. Put over the fire one pint of sweet {not kept in the household. A more sim-
resulting from such exertions will not milk, elght and one-half tablespoonfuls | ple aspic muny be made from meat ex-
bia of dry bread crumbs and stit until the | tract. thickened with gelatin and sea
3 sprayed into the alr, nor, in the case 4 h =alt, pepper, onion juice and
mixture begins to thicken. Add the|®oned with salt, pepper,
dlf 31 of illness, more or less deadly germs ac- ,u dash of lemon juice.
KN com th 2 beaten yolks of three cggs, one teaspoon- 5 3 14
[ ~ paty e spray, and later become ' Wepyright, 1914
p floating bacterial dust. ful of French mustard, a level tnble~
N Let her set her foot down on any of | 8Poonful of chopped parsley, a liberal e
—— family brushing his or her shoes or | daxh of cayenne and two cupfuls of cold | A decided vippie fs noticed ln many ol
| - clothing In the house. Dust In its most | holled ham chopped very flne. Mix thor- | the new hip-length coats. Usually they
disgusting form 1is brought into lving | oughly, spread on the breast. roll tight.|are worn with flaring shkirts.
rooms on shoes and clothing, llkewise | bind in a plece of clieese cloth and sew
| swasns of germs, and though a son securely. Lace will be liberally used on cvening
. P | the s whisk broom over his coat in, Ior the broth in which the meat i8|gowns the coming autumn—it will even
[ == the seclusion of his own room, bacterla |bofled use the bones taken from the|make entire bodices and sleeves.
- i nevertheless will escape through the key- | breast, with three quarts of cold water. | ot for
F——= hole and travel from room to room, all | Season with salt and skim when It comes | Simple tunic dresses arve in fa
- over the house. This is another trait |[to a boll. Add one onion stuck with|school and vollege girls.
| 2 N . N. dest D O e v
! ¥ Store Hours Now Oldest Department |~ \{hite
4 {
| L White | 1 .
\ Sateen | : A 7 oW ( ]
) 8:15 a.m. to § p.m. Store in Washington | soc value, |
. ) : = YN
Petticoats, {39 yir;i.
- 420 TO&30-7™ST. sl
5 Double panel. fin- | . ) 3oc value }
ished with scal- i = * {
lops. $1 kind | 25C yard, |
Here is z pretty costume for the late I \ =7 in, wide. |
summer. made up in navy blue taffeta F 79 i M o
and voile. The top of the blouse, long Or c = \qt].h-l..ltl 1%;.11‘::::'13;.‘
sleeves and underskirt are of wvoile. Third Flo Mannels !
The blouse is gathered into the ! A 417 TO 425 8™ ST —Fisanels |
shoulder seam and the sleeve into a i = ¢ -
band at the waist., The taffeta tunic | @e———— -~ e L =l _—.f__.-..
is cut slightly circolar with a little |"'
fullness at the waist which is con- !
fined beneath a novel white leather|] Our O ars u os a ans ur S
belt. A wide sailor collar of white ;s
lawn brightens and freshens the frock. ||| 3
|
| Th It ms P It!
Cottage Cheese. & ese e S rove {
LLOW the milk to become well sour- i@m_._._._.m.__ e e e e e i B
ed. set the pan in a slhightly hot | A A e @
oven, leavingz the door open. l.et it re- + R (
main just until the whey and curd sep- | | Thursday’s Clean-Up Prices on Balance of Our Stock of
arate, then pour into a cheesecloth bag ]|
and hang to drain. Empiy the curd from! |




